
 P A S T A  

Penne Arrabbiata – Pomodoro sauce, basil, garlic, chilli & tomato (v)

Mushroom Fettuccini Alfredo – Fettuccini in a creamy parmesan sauce with mushrooms (v)

Spaghetti Bolognese – Traditional ragu made with lean minced beef, red wine & tomato

Spaghetti Carbonara – An Italian classic with smoked pancetta, egg, parmesan & cream

Penne Salsiccia – Tuscan sausage, red onion & spiced N’duja in a cream & tomato sauce

Penne Toscana – Stone oven-baked pasta with chicken, mushrooms & garlic in a cream & tomato sauce  
with melted mozzarella cheese

Gnocchi Sorrentina al Forno – Oven-baked potato gnocchi with a light san marzano tomato sauce, basil,  
fior di latte mozzarella & aged parmesan (v)

 O T H E R  M A I N S  
(+£3 supplement)

Chicken Milanese – Breast of chicken in seasoned breadcrumbs with garlic & rosemary potatoes

Fillet of Sea Bass – With herb mash & tender-stem broccoli in a cream, white wine, spring onion & parsley sauce

Italian Superfood Salad – Your choice of grilled chicken or grilled goat’s cheese with Sardinian fregola pasta, 
mixed leaves, green beans, tomatoes, olives, roasted peppers, zucchini, fresh mint & toasted walnuts

L U N C H  M E N U
any main course £12.9

Monday to Friday 12pm until 5pm

add a starter +£5

add a dessert +£5

Bruschetta – Vine tomatoes, garlic, basil & rocket on toasted 
crostini (v)

Funghi Fritti – Deep fried mushrooms in seasoned 
breadcrumbs with garlic mayo (v)

Wild Mushroom & Chicken Liver Pâté – Rustic bread & 
red onion marmalade

Mezzaluna Croccante – Fried pastry parcels filled with 
melted mozzarella, with a chilli sauce & garlic mayo dip (v)

Calamari Fritti – Crispy calamari fritti served with lime 
wedge & tartar sauce

Tiramisu – Coffee & marsala liqueur soaked sponge 
covered with mascarpone cream, dusted with cocoa & 
amaretti crumb

Triple Chocolate Torte – Three layered chocolate dessert 
consisting of milk chocolate, ferrero & white chocolate foam

Strawberry Cheesecake – With fresh strawberries & 
strawberry coulis

(v) = Vegetarian Dish
Food Allergies & Intolerances: Food prepared in our kitchen may contain traces of nuts. � Lunch menu not available on Bank Holidays. 
If you have a food allergy, please notify your server.  � A discretionary service charge of 12.5% will be added to the bill. This goes directly to our staff.


